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ONE-PAN PORK CHOPS RECIPE WITH
PEPPERS
Ingredients

Directions

8 oz yellow bell pepper

1. Prep vegetables: Preheat broiler with a rack in the top position. Slice bell pepper crosswise

9 oz tomatoes on the vine

wedges. Pat pork chops dry and trim any excess fat to

into

2 pork chops

¼-inch thick rings, discarding seeds and core. Cut tomatoes lengthwise into 1-inch
¼-inch thickness.

2. Prepare to broil: On a rimmed baking sheet, toss bell pepper and tomatoes with crushed

1 ⁄4 tsp crushed red pepper

red pepper and 2 tablespoons oil, crushing tomatoes slightly to release some of their juices.
Arrange in a single layer and season with salt and pepper. Rub pork chops all over with 2
teaspoons oil, season with salt and pepper, and place between the vegetables.

2 oz Kalamata olives
1 oz capers

3. Broil pork & vegetables: Broil pork chops and vegetables, about 3 minutes. Flip pork chops
and scatter olives and capers evenly over vegetables. Return sheet to oven and continue to

2 ciabatta rolls 1

broil until chops are browned in spots and a thermometer inserted into the thickest part of
chops registers 138°F, 3–5 minutes more (watch closely).

1 ⁄4 oz fresh basil

4. Heat ciabatta rolls: Meanwhile, place ciabatta rolls in the oven directly on the rack below

olive oil

the baking sheet. Bake until bread is heated through and lightly toasted, about 4 minutes.

coarse kosher salt

Prep basil: Pick basil leaves from stems.

freshly ground pepper

5. Finish & serve: Scatter basil leaves over pork and vegetables and serve with warm
ciabatta. Enjoy!

PREPARATION:
COOKING:
READY

IN:

20MIN

10MIN
30MIN
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SIMPLE CHICKEN RECIPES ONE PAN
PANKO MUSTARD CHICKEN
Ingredients

Directions

1 cup panko breadcrumbs

1. Prep ingredients: Preheat oven to 450°F with oven rack in the center. Place a rimmed
baking sheet in oven as it preheats. Trim ends from scallions and finely chop. Trim ends from
carrots, then cut lengthwise into

1 lemon

½-inch thick wedges (no need to peel). Pat chicken dry and

season all over with salt and pepper.

1 bunch of green beans
3 tablespoons of dijon mustard
4 bone in skin on chicken thighs

2. Bread chicken: In a small bowl, combine mustard with 1 tablespoon scallion. Place panko in
a shallow bowl or plate and toss with 2 teaspoons oil,

¼ teaspoon salt, and a few grinds

pepper, making sure panko is evenly coated with oil. Spread mustard all over skin side of
chicken. Firmly press chicken, skin side-down, into seasoned panko.

3. Roast chicken & carrots: In a medium bowl, toss carrots with 1 teaspoon oil,

1 bunch of carrots

¼ teaspoon

salt and a few grinds pepper. Remove preheated baking sheet from oven. Add carrots to
sheet and shake to spread out evenly (reserve bowl for step 4). Place chicken on top of

2 scallions

carrots. Return to oven, and roast until carrots are almost tender, and chicken is beginning to
brown, about 20 minutes.

fresh ground pepper and kosher
4. Make dressing: Meanwhile, trim stem ends from green beans and add to reserved bowl

salt

along with

½ teaspoon oil, and a pinch each salt and pepper. Juice about 2 tablespoons

lemon juice into a small bowl. Add remaining scallions and 1 tablespoon oil to the lemon juice,
and whisk to combine; season to taste with salt and pepper.

PREPARATION:
COOKING:

15MIN

20MIN

5. Broil green beans: Add green beans to sheet pan and return to oven. Continue roasting
until green beans are crisp-tender, and chicken is cooked through, 5–10 minutes.

READY

IN:

35MIN
6. Finish & serve: Transfer chicken to plates. Pour lemon dressing over the roasted vegetables
and toss to coat; season to taste with salt and pepper. Serve chicken with dressed roasted
vegetables alongside and Enjoy this Simple Chicken Recipes!
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TORTELLINI MINESTRONE WITH
SPINACH AND GARLICKY CROUTON
Ingredients

Directions
1. Prep vegetables: Preheat broiler with a rack in the top position. Slice bell pepper crosswise

1 mini French baguette

into

garlic use 2 large cloves

¼-inch thick rings, discarding seeds and core. Cut tomatoes lengthwise into 1-inch

wedges. Pat pork chops dry and trim any excess fat to

¼-inch thickness.

1 ⁄4 oz fresh thyme
2. Prepare to broil: On a rimmed baking sheet, toss bell pepper and tomatoes with crushed

1 ⁄4 tsp crushed red pepper

red pepper and 2 tablespoons oil, crushing tomatoes slightly to release some of their juices.
Arrange in a single layer and season with salt and pepper. Rub pork chops all over with 2

1 can beans

teaspoons oil, season with salt and pepper, and place between the vegetables.

2 pkts vegetable broth
3. Broil pork & vegetables: Broil pork chops and vegetables, about 3 minutes. Flip pork chops

concentrate

and scatter olives and capers evenly over vegetables. Return sheet to oven and continue to

1 pkg cheese tortellini

broil until chops are browned in spots and a thermometer inserted into the thickest part of
chops registers 138°F, 3–5 minutes more (watch closely).

3 oz baby spinach
3 ⁄4 oz Parmesan

4. Heat ciabatta rolls: Meanwhile, place ciabatta rolls in the oven directly on the rack below
the baking sheet. Bake until bread is heated through and lightly toasted, about 4 minutes.

olive oil
coarse kosher salt

5. Prep basil: Pick basil leaves from stems.

freshly ground pepper
6. Finish & serve: Scatter basil leaves over pork and vegetables and serve with warm
ciabatta. Enjoy!

PREPARATION:
COOKING:
READY

IN:

20MIN

10MIN
30MIN
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SKILLET CHICKEN POT PIE WITH
BLACK PEPPER-THYME BISCUITS
Ingredients

Directions
1. Prep ingredients: Preheat oven to 450°F with a rack in upper 1⁄3. Peel and finely chop

1 medium yellow onion

onion. Trim ends from carrots and celery; thinly slice. Tie remaining thyme leaves into a bundle

2 carrots

using one of the thyme stems as twine.

2 celery
2. Brown chicken: Pat chicken dry, trim any fat, and cut into 1-inch pieces. Season chicken

1⁄4 oz fresh thyme

with 1⁄2 teaspoon salt, and several grinds of pepper. Heat 1 tablespoon oil in a medium skillet
over medium-high. Add chicken in a single layer and cook, without stirring, until well browned,

1 lb boneless skinless chicken

about 3 minutes. Flip and brown on other side, about 2 minutes. Transfer chicken to a plate.

thighs
3. Cook vegetables: Add 1 tablespoon oil to same skillet over medium-high. Add carrot, onion,

3.2 oz self-rising flour 1

celery, thyme sprigs, and 1⁄2 teaspoon salt. Cook, covered, until vegetables are softened,

1 pkt chicken broth

about 3 minutes. Uncover and cook until vegetables are tender and browned, 2-3 minutes
more. Add 2 tablespoons of the flour (save rest for step 5) and cook, stirring, about 1 minute.

concentrate
2 oz peas

4. Simmer stew: Return chicken and any accumulated juices to skillet along with 1⁄2 cup milk,
chicken broth concentrate, and 1 cup water, scraping browned bits from bottom of skillet.

kosher salt & ground pepper

Bring to a simmer. then remove skillet from heat, remove thyme sprigs, then stir in peas.

milk
5. Make biscuits: In a medium bowl, combine 1⁄3 cup milk, 2 tablespoons oil, chopped thyme,

olive oil

1⁄4 teaspoon pepper, and 1⁄2 teaspoon salt.Add remaining flour to bowl and stir just until
evenly combined. Do not over mix.

PREPARATION:

20MIN
6. Cook biscuits & serve: Dollop 10-12 level tablespoons of dough over stew. Transfer skillet to

COOKING:
READY

IN:

20MIN
40MIN

the upper oven rack and bake until lightly browned, 10-12 minutes. Let cool 5 minutes before
serving.
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BBQ SHRIMP PIZZA WITH ROASTED
BROCCOLI
Ingredients

Directions
1. Prep dough & ingredients: Preheat oven to 500°F with racks in center and bottom positions.
Set pizza dough aside to come to room temperature. Trim ends from onion, then halve, peel,

12 oz pizza dough

and thinly slice. Finely chop 2 tablespoons of the onions. Grate cheddar cheese on large
holes of a box grater.

1 medium red onion
2. Prep sauce & shrimp: In a small bowl, stir barbecue sauce with 2 tablespoons water. Pat

2 oz sharp cheddar cheese

shrimp dry and cut each into thirds. Transfer shrimp to a 2nd small bowl. Add 1 teaspoon oil
and 1 tablespoon of the sauce and season with a pinch each salt and pepper.

2 oz barbecue sauce
3. Prep broccoli-onion roast: Trim ends from broccoli, then cut into 1-inch florets with some

10 oz wild US gulf shrimp

stem attached. On a rimmed baking sheet, toss broccoli with 1 tablespoon oil and a generous
pinch each salt and pepper and spread to a single layer on one half. On the other half, toss

1 ⁄2 lb broccoli

sliced onions with 1 tablespoon oil and a generous pinch each salt and pepper.

olive oil

4. Roast broccoli & onions: Roast broccoli and onions on the center oven rack, stirring each
side once about halfway through, until crisp-tender and charred in spots, about 10 minutes.
Cover and keep warm.

coarse kosher salt
freshly ground pepper

5. Make pizza: On a floured surface, roll or stretch pizza dough to a 12-inch circle. If dough
springs back, let sit 5 minutes, then roll again. Transfer dough to a 2nd oiled baking sheet.
Spread with remaining barbecue sauce (leaving 1-inch border) and top with raw chopped
onion and cheese. Bake on bottom rack until crust is golden and cheese is bubbling, 10-12
minutes.

PREPARATION:
COOKING:

20MIN

20MIN

6. Finish & serve: Remove pizza from oven and scatter shrimp on top. Drizzle lightly with oil
and sprinkle with pepper. Return pizza to oven and bake just until shrimp are pink and curled

READY

IN:

40MIN

2–3 minutes. Top with roasted sliced onions. Cut into wedges and serve roasted broccoli
alongside.
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THREE-CHEESE CANNELLONI WITH
CHOPPED ITALIAN SALAD
Ingredients

Directions
1. Prep ingredients: Preheat oven to 425°F with a rack in the center. Grate parmesan and
mozzarella on large holes of a box grater. Peel and finely chop 2 large garlic cloves. Cut 3

3 ⁄4 oz Parmesan 3

cooked al dente lasagna sheets each in half crosswise to make 6 pieces total (save rest for
own use). If necessary, finely chop tomatoes in their can with kitchen scissors.

4 oz fresh mozzarella 3
garlic use 2 large cloves

2. Make filling: In a medium bowl, combine ricotta, parmesan, half of the mozzarella, 1

1 ⁄2 lb fresh pasta sheets use 3

tablespoon oil, a pinch of nutmeg, and 1⁄2 teaspoon each salt and coarsely ground pepper.

sheets 1,2
3. Make sauce: Heat 1 tablespoon oil in a medium ovenproof skillet. Add 2⁄3 of the garlic and

1 can tomatoes

cook over medium-high until golden, 1 minute. Add tomatoes and 1⁄2 cup water and bring to

1 container ricotta 3

a boil. Add 1⁄2 teaspoon salt, 1 teaspoon sugar, and several grinds pepper. Pour all of sauce
into a heatproof bowl. Off the heat, spoon 1⁄2 cup sauce back into skillet.

11 ⁄2 oz pepperoncini
1 ⁄2 oz white wine vinegar

4. Assemble cannelloni: Arrange halved pasta sheets on a work surface. Divide ricotta

1 romaine heart

mixture evenly, making a stripe down the center of each sheet. Roll up into cylinders and
return to skillet seam side-down. Pour remaining sauce on top.

olive oil
coarse kosher salt

5. Finish cannelloni & bake: Sprinkle remaining mozzarella on top and bake until pasta is

freshly ground pepper

tender, cheese is golden, and sauce is nearly absorbed, 15– 20 minutes. Cover and let sit 5
minutes before serving. The pasta will absorb any excess liquid as it sits.

nutmeg
sugar

6. Make salad & serve: Meanwhile, in a medium bowl, combine remaining garlic and
pepperoncini (chop if necessary). Combine vinegar and 2 tablespoons oil... stir with a whisk

PREPARATION:
COOKING:

20MIN

20MIN

vigorously until emulsified.(blended) Season to taste with salt and pepper. Quarter romaine
lengthwise, then cut into 1-inch pieces, discarding end. Add romaine to dressing and toss to
coat. Use a spatula to transfer cannelloni to plates and serve salad alongside. Enjoy!

READY

IN:

40MIN
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